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THE: SOCIAL CORNER
li ake Advantage of These Low Prices for Saturday On Msais, GfocsriaSj iaiiis and D?ifpProdycts;

The Domestic Department
UNITED STATES FOOD ADMINISTRATION LICENSE NUMBERS

MEALYCOOKING ;
CIVILITY COSTS NOTHING BUYS EVERYTHING!

AS YOUNG AS
I YOUR KIDNEYS

The secret of youth Is' ELIMINATION
OF POISONS from', your body. This
done, you can live to be a hundred and
enjoy the sood thing of life with s
much "pep as you did when in the
springtime of vouth. Keep your body
in good condition, that's the secret.

Watch the kidneys. The kidneys and
digestive organs are the main causes.
The kidnevs filter and purify the blood.
AM the- .blood passes through your
kidneys "once every three minutes.
They strain or filter out the impuri-
ties. That is their work. Keep them
clean and in proper working Condition
and you have nothing to fear. Drive
the poisonous wastes and deadly uric

ohican Creamery

BUTTER . lb, 56c , 15-M- ) 449cPoiaiois
J peck,

ROLL OF HONOR

(Hi FM AJUOUR'S
r CORN ED BIF.

S1?"-Steak- s

We have no u gher ft n
prices. The e are lb ft f!

SPECIAL SELECTCu

SWIFTS otRiAG 1MB.
, Y3U All Knsw Siifi'sCosi Oaali y

Short Cut Legs, . lb, 32c

Fores laaib, . . Ib. 22c

Loins Lamb, . . Ib, 28c

kin Lamb ihaps, lb, 45c

with.a woolen cloth. This saves much
cleaning of floors every week and it
will save the pattern of your linoleum.

Here is another scheme that saves:
t.'se your oil stove on top of your cook

T E LL O WRED-r-r
EGGS, . coz, 57cftove. if oven is full, and you can Onions, . 3 lbs 10cJdouble your amount of baking.

I have had a chance this last week
to find out what to use to remove fia V W

Armour's Star
HAMS, . lb, 35c

ClO&lNU OQn
COMPOUND, . lb tOCour best Meals.paint from clothing. Ether will do It,

SweetPolaioss 25c
Native liiiSk ted VjAL Higijt troia rresion titv t'arais

Held accumulations Ivom your system.;
Take GOLD MEITJAL Haarlem Oil Cap-- j
sules at intervals and you will always!
be in perfect working order. You will j

feel stronjr and vigorous. Nerves and
muscles will be elastic and your fare;
will radiate youth and health. GOLD:
MEDAL Haarlem Oil Capsules are im-- i
ported dire"t from the laboratories at
Haarlem, Holland. - j

They are not a patent medicine, but
a guaranteed remedv which has been
used by ihe sturdy Dutch for over 200.
years and which has helped them to
develop into one of the strongest and.

Lean Salt Pork, . lb, 26

no matter how hard or dry the paint
is.

Shaving SoapSlice the best white
soap as thin as possible, melt with oil
ot caraway or olive oil over a slow
fire and then pour into a mould or box
(a corset box will do) ; when it has
stood three or four days in a dry place
cut into squares. Shaving boxes can
be filled with the hot soap instead o

lb, KOc
lb, 40c
lb, 30c Posts .

wWi i'i Premium

OLEO, . lb, 35c
NUI RlARGARINE, ifr, 38c

3qis25c
Short Ciu Lsi.5, . d, 18.
Rump Roast, . lb, 2oc
Shou der Roist. lb, 20c

Loin Roast,
Veal Steal,
Veal Clio)r,
Veal Stew,

P.ck ed Pigs Feet, 1 .10c

Pickled Tripe, . it, 10c

Sait Ribs, . . . lb, 10c

Sens of Social Corner Writers

Walter F. Moran, of Norwich.
Richard C. Moran, of Norwich.
Eugene Campbell of WUlimantic,

Conn.
Allen Williams Hovey Sttrry, of

Union. Conn.
Earl L. Spark, of Norwich.
Arthur T. Knowlee, of Wethersfield,

Conn.
Floyd Mitchell, of Central Village,

Conn.
Willard A. Medley of Lebanon.
William Howard Gordon, Subma-

rine service, U. S. N.
' Myron J. Ringland, of Norwich.

Royce F. McCall of Leonard Bridge.
Calvin H. McCall of Leonard Bridge.
Walter Robinson, of New Haven.
Floyd C. Knowles, Camp Devens.
Milton Perry Pendleton, Niagara

Kalis. N. Y.

Samuel I Mitchell, Manchester,
N. H.

Frank . Medbury, of Canterbury-- .

Frederick H. Race, Jr, North Frank

CranbsrrisSjiyilOcArmour's ouar .uredboxes.
UNCLE SAM S DAUGHTER.

healthiest races in tne. worm. u"t
them from your drusgist. Da not take
a substitute. In sealed packages
three sizes. SMOKED Pure Lard, . lb, 32c: 26 cI Dinner B endShoulders C8iy,bunai20c19c

. 20cKaspoerry
JAM, . . Ib.

Phme Rtfa Roast, ib. 26u
Best Chuck Roast, lb. 24c
Lean Pot Koast. . .u, 'lie
Fiesj Cut namourl( .. id, 25c
Fresi tut Bee. L.ver, lb, 16c
FresSCut Pork L.ver, lb. 10c

Lean Bomn Beet, lb 14c
aoup Cu s. . . . lb, 14c

WHAT TO MAKE WITH PEANUTS.
SocCal Corner Sisters: These are

dependable recipes:
Browned Peanut Hash Run a heap-

ed cup of shelled roasted peanuts
through a food chopper and cut fine
one cup each of boiled potatoes and
bread crumbs. Mix with a scant cup
of milk and season with salt, pepper
and onion or parsley". . Melt a table

3c35c NatiVi '

CABBAGE,
Moh. can Special
TEAb -- ib pk 25cPEAKUi

fcUTTEK, lb

Square's L tt.e Pig
FRfcori lb nn.
SHOULDERS, .

Fresh Hams, lb 32c
Whole or Halt.

47cspoon of sweet fat m a frying pan; Sumbeam Pure Sap
Map. e Syrup, . bo' Spinach .pk, 23cMUSTARD

CnOW, .
15c. Pt.add the hash mixture and fry slowlylin.

ed as there were blossoms and clusters
of green pods when Jack Frost kindly
delayed his first call. They are large, j

but, rich in protein. Thre; months in '

succession I planted beans In the old
moon, but contrary to the old idea j

they produced as well as those plant-- ,
ed during t lv: new moon. . j

The tomatoes that ripuerl in Au-

gust were red and those in September
were orange: the clusters containing
from four to ten. There ate several va-

rieties of tha small preserving kinds,
plum, pear, strawberry and others
with their yellow and red Colors would
mhke a pleasing collection. Those on
the roof garden grew nicely, alsp some
muskmelons. During the dry season it
was rtther strenuous irrigation, but
was conveniently near. The wis'
heads looked on and remarked: "Wht-wil- l

they amount to?" "They wiU

,', until well browned. Serve with tartHerbert R. Hoffman, North Franklin. jelly A.i Choice Cuts
CORiMiOD Sfcir--F J6c Reliable 9cHEAD -

' ',',
LETTUCE, . hi.SOCIAL CORNER POEMS. Red Bears, 2 tbs26cpkStiver Line

PICKLEi, ,o.. 20c13cMohican Pancake
ULoUR. . . pkg. 28c 47cRum.ord BAKING .

POWDEK, . b can 41c-2- 5c
noriicks Malted
MILK, ... jar,

PUiiE
nONEY. lit,Gallon tan Apples, . 50cliaro Syrup, ... can, 15 c

Peanut Butter Croquettes To 'two
cups of cold boiled rice add two table-
spoons peanut butter, one beaten egg
and seasoning of ealt and paprika.
Make into croquettes, roll in egg and
crumbs and fry in deep hot fat.

To Make Peanut Butter--If you do
not have a food chopper, first cut fresh
roasted peanuts as fine as possible,
then mash with a heavy wooden po-

tato masher. There is usually a pea-
nut butter attachment with food chop-
per: if this is missing grind twice
with the finest knife; add salt to taste.
The resulting butter may be used as
it is. thinned with a little water for
spreading, or moistened with a little
sa'.ad oil or sweet butter. Pack in
small glasses with a layer of paraffin
poured on top before adding the cov-
ers.

Peanut and Raisin Bread Beat
three-fourt- cup of sugar with one
esg. adding gradually three-fourt-

add one cup tomatoos. Dilute two
tablespoons flour with one cup water,

amount to nothing, which means
something.'"

Twice Twenty: Accept' thanks' for
writing about your cherry tomatoes.
Doing one's best cultivating on limit-
ed areas i helping a bit--

BLANCHE.

YOU CAN.
"If I could do the kind of things "

Wake up. my friend, you can'.
There never were invented strings

To hold down any man.

If you are conyeious that you're here,
You're able to make good,

l'.ut first you'll hve to strangle fear;
Let that be understood.

You'll have to grapple with demon
doubt.

And tear him from your bruin;
You'.l have to blot disaster out.

An! poleaxe pride and pain.

You'll have to constantly patrol
The city of your mind,

t'ompamonins: with your white Soul.
i.ca-.iv- ' lrnd dreams behind.

season with salt and peppet and cook

The Chelsea Savings Bank
FRANKLIN SQUARE?

EXPENSIVE ECONOMY.
Dear Social Corner Friends: I hope

no one in their zeal to conserve fuel
will put off warming their rooms these
cold evenings and mornings and run
the risk of taking cold and perhaps
paying out more for sickness than the

this, fry, put in meat, fry, keep stir-
ring up, when well fried add one pint
tomato or one can tomato soup with
the Boiling water added; put on back
of range to rise; now add one cup
rice before, cooking, salt, pepper, let
simmer one hour at least. You may
have to use a little more water.

Third, part of meat: Add bread
crumbs, sage, seasoning, one egg. three
slices salt pork if liked, chopped, put
in with this. I lay mine on- top as it
helps to enrich and also bakes brown.
Moisten with milk to right consistency.
I like it thin like cake dough. Bake
in oven. You can put tomatoes in this
or have tomato sauce: strain one cup
tomato, heat a little butter and thicken
with cornstarch.

KIT-J-

For the Fourth Liberty Loan this bank and 3,170 of H

fought the winningAnd v rc-- you ve

little while in tlie sun with an over-
coat on. If these directions. are
strictly followed there will be
deaths. .

I protected myself by eating all I

could of plain, digestible food, drank
freely of cold water, took cartietics
every night and salts every morning.
When I went in the rom I nir a
double cheesecloth over my now and
mouth had it come well up to my
eyes and down under my .ihin. j pin-lie- d

it in two placss on the back, of
head. I was careful to put it on the
same side out every time. I had two
sa as to boil often. whtn not li; use
I hung them in the sun and air W..C'i
I came out of the siok room I re;
moved my cloth cap and sUiHiixe,! my
hands in water and IyesoU; I Rej.t
all diohes and spoons ' separate and
soaked them in water and lyesUe. 1

used a separate cloth to wash and
wipe them with.

- Everything that came from him 1

turned or buried. I did the work for
the family of five and not one of tie

pint sweet milk and a
malted butter. Have a

taDiespoon ot fuel would cost to heat the rooms
quart of flour comfortable.

sifted with four teaspoons baking pow

three minutes. Break four tg-- s into
the sauce, cook until set and serve on
toast.

Delicate Eggs: Lightly toast two
slices of bread. Beat te whites of
two eggs quite light, spread on toasted
bread, drop the yolks in corner, sprin-
kle with salt and pepper and bake
until .slightly brown in a medium
oven; serve at once.

Bread Crumb Omelet: Separate, the
whites and yolks of three eggs; beat
the yolks lig-ht-

, add one-ha- lf cup fine
bread crumbs, salt and pepper, one-ha- lf

cup milk, then fold in the stiffly
beaten whites; put two teaspoons but-
ter in frying pan, when hot pour in
the omelet and cook over a slow fire;
and put into hot. oven to finish cook-
ing. Serve at once.

French Omelet: Beat four essrs very
light, add three-fourt- cup cod wa-
ter, salt and pepper, mix thoroughly.
Pour in hot greased frying pan, run
knife around edges and lift slightly
to allow the' thin part to run under

i;;ht,
''ercome your foemen ill.

Ton'.! know you can do all that's
rich! ;

You can do what you will!
John R. Jarvis.

its customers subscribed for $375,350 all over" our
counters. . if ;

Following the lead of President Wilson 2,347. of these
subscribers for amount of $240,950 used the various
'part payment plans, mortgaging their future income. "

They are in the first line of Patriots.

The object of this advertisement is to acknowledge the
of our depositors and friends.

HOME TINKERING.
Dear focial Cornerites: There are

L.et in all the sunshine possible these
autumn days. The warm sunshine is
such a. help to make us all happy and
healthy. Better have faded carpets
and rugs than pale cheeks and feeble
limbs. We all know how important it
is for growing plants to have the
sunlight: and we ought to know how
important it is to have sunshine in
our homes for the best good of all
living things therein.

If the sky is cloudy and the sun is
not shining, there is all the more need
for the sunshine of a cheerful spirit
and the warm glow of a friendly feel-
ing in the hearts of the inmates of

two' busraboos that cause any amount

der ana one teaspoon salt: add one-ha- lf

of this to the milk and egg. With
the other half mix one cup chopped
iieanuts and one-ha- lf cup. raisins and
add this to the batter. Iet stand for
-- fl minutes, then bake in two loaves
in a moderate oven for nearly an
hour.

Peanut Canapes B'anch and chop
two tablespoons peanuts and fry brown
in two tablespoons fat. Mix together
on" tablespoon each of chutney and
table sauce, two small chopped cu-
cumbers (pickled) and a litt'e salt and
pepper. Add to the peanuts, then
spread on tiny squares of hot buttered
toast or dried fried bits of bread.

EASTER LILY.

of trouble in trery household: Creak-
ing doors and ghostly sounds. Have
some one move the door while you others had it. It is a verv bad tiling

to have, but with great- care' one will
come through.

NOT A XVKSK. neath; serve at once on hot nlatter.
Egg Salad: Six hard' boiled eirsrs

THE NEARER WAY.
I dreamfd I heard the suffering

say
To him who pierced him with a

Komnn dart.
"ImIs'i thou but know, there is a

way
into my heart."

And f'raicht the arrow of conviction
flew

into my heart, and scales fell from
my ryos.

end in moment I those eerrcts knew
li.U from the wise.

To love and not to hate; to give, not
jrain:

To sek no more to rule, but to
obf-- ;

And s id y for His ake to suffer pain;
- This is the wav.

--Alex Small.

chopped fine, same amount of choptied
celery-- , mix with a little mayonnaise
dressing and garnish with lettuce and
olives; serve ice cold.

the home.
Xf we will try as hard to cultivate

the flowers that are growths from a
Christian spirit as we do the earthly
flowers, which may perish in a night,
we will be able to have sunshine in our
homes, sunnny or cloudy weather out-
side.

The Bible says: "Rejoice evermore,

Poached Eggs: Have a shallow pan

'' --b'j
The New Zealand; gorsrnment ha

published regulations under whiahV
the board of trade wilt thei
exportation of lumber from New?
Zealand, and it will now require an;
export license from the board ot
trade in order to export any lumber-fro-

this dominion. It is understood;
that this mo.isure is taien in ordet-t-

conserve the rapidly diminishing
lumber supply of with
the hopes ot, retaining sufficient ; to
supply home ; demands .so far as
the different grades ot lumber art
concerned, especially the white pioo
and kiuri lumbers, s

of the change from Wtonesday to
Thursday; alio, remember the date
and the "place the Buckingham Mem-

orial. It seems a Ion ptime since
Club Xo. 2 have all been together, so
hope there will be a good crowd. Come
one, come a'.l.

Kliza Jane: Wish you cotiM come,
will write you soon.

Olga: I was sorry to hesr you had
been sick; hope you will be able to
come.

Bumble Bee: Will you be one of the
crowd as usual? I hope so.

Best wishes to all.

nearly full of boiliijg salted water;
remove from stove to reduce tempera- -

HALLOWE'EN.
Dear Editor and Sisters: We must

have some pleasure in spile of war,
so hre is an impromptu Harn Party
for Hallowe'en:

A Puritan maiden called at various

listen attentively, moving the ear clos-
er and closer.

You prc(babiy will locate it in one of
the hinges, possibly both. ' Get the
oil can from the sewing machine and
study for a moment where to place the
oil, that it mav do two errands
at once: namely, flow downward and
to the right spot.

Possibly you may discover that the
creaking comes from ths woodwork.

In that case, take stiff codfat and
grease the channels of tho door, not-
ing particularly the places where it
bends, Butter fat cati be used, eith-
er being better than soap lor such a
purpose. .'

In windy weather, par'.icular cold
weather, some houses act as though
they assumed because folks will snore
in their sleep, they have as good a
right to whittle and moan at any and

THE MAN WAS ABSENT.
Dear Social Corner Follca: I cad a.

half1 spider of dried beef ar.-iv- left
from supper, made from creim, eggs
and beef, five potatoes, nice and -- aly
mashed the potatoes. Into ravy put
a piece of butter, paprika, pinch of
salt, cup white corn flakes, stirred
over fire till thick. Packed m lone;

pan,, cut next day into siicea
ar:d fried in pork fat good.

Bought two pounds of wood licence
at country store, cut two in
thin slices (omitting, seeds), broke up
some slippery elnv .bark, covered ali
with cold water, simmered in a gran- -

inre: oreaK esrsr in a saucer si n it
into the water when a film has form-
ed over the yolk, and the white is
firm, take up with a skimmer and

houses nnd, from the hollow pumpkin
shell she car ned, drew :t corn husk
which she gravely presented to who-
ever opened the door. The finest, soft

serve on toast.
Spanish Eggs: Cook six eggs hard:

remove shells, cut in hnlfs lengthwise SCOTTIE.est, inside huijks had been chosen: a
pen-an-i- sketch, "three iines and a

INQUIRIES AND ANSWERS.
P.AC"KWO"lS MOTHER A letter

frrm l'm:le Sam's Daughter awaits
jo-i- full addrrss. plash." of caf or witch or Roblin. jite saucepan slowly; wh?n cold, put

pointed with fine dramatic gesture to LUtJ llUetl L 11VW UUCt ill. 1 Hilll L llCip;ne rhyme: the dogs bark any 'more anti-coug- h.

When alone evenings, nnd tired,
Ghosts do dance make a tumpkin moonshine, put light-

ed candle inside, no other light; set
out comfortable rocker, turn your left

and again rejoice!" We all have eo
mu-c- to be thankful for. Xo one's lot
is as bad as it might be: and when
we think how little we return to God
for all of His goodness to us for giving
us life and friends, and all things
necessary for our comfort, we wonder
that we can be so ungrateful as to be
cross and unkind to any one of God's
creatures.

We must all conserve the health-givin- g

fruit that is so plentiful this
year, and let none of it go to waste.
As the apples begin to rot we can cut
and dry them in the oven and use
them in the place of raisins, and in
many ways save meat and other foods
that are so high.

Let us all be careful to care for our
health, because it Is a precious legacy-give-

to us and we are responsible to
our Heavenly Father for the way we
use our bodies and our influence.

I hope the epidemic that seems all
around us may soon subside.

With ail good wishes for the Social
Corner Friends.

AUNT MART.

TO MAKE GOOD TOILET SOAP.
l"ir fio-i- al t'omT Kricnd: Thesr

(l.rT'.ions ymi will find O. K.:
' 'nr ran of lyr pl.irrd into one quart

roM wHtrr; t ri i f will boil at once; lei
it 'land until l'ikewarm (that is. tepid
heat i. then the Rreape. which im five
founds, should he warmed to liquidity:
then p"r to?e;her and stir: add two
t.ihl. t,orns of powdered borax. one

all hours. This means loss of sleep,
and., with some, "tnat creepy feeling."
This, too. is easily remedied. Diligent-
ly search for the offending crack or
hole, and with as little sentiment as
a sailor, proceed to caulk it un with a
sof.: filling of omc sort. I did it once
and the whistle vanished like a
dream.

A friend stopped in onr morning on
her wav to work, and related what

And pobhlins prance
In our barn tonight,
rnn't make much fuss,
fiut join with ns.
With hearts both gay and hriftht connecu

take out yolks and mash smooth; d.:
three teaspoons melted butter, three
sardines rubbed to a pane, pepper anr
salt; mix and form in balls and fill
the hollow in each egg white. Mavt
ready one cup cooked rice, place or
piatter, sink the eggs into the rict
and serve wit hcream sauce. Gar
nish with parsley. Serve hot.

Savory Eggs: Chop fine one smal
onion, one fomato. Cook in
pan in a little butter ami fat untf
brown; separate four esgs, add to the
yolks, salt and pepper, and two ta-
blespoons cold water; lishtly beat the
whites; mix with the yolks, add to
tomato and onion in frying pan ana
cook gently as scrambled eggs. Servo
on buttered toast

Eggs in French Style: Six eggs,
butter, one cup milK, h

cup flour, a little salt, paprikn
and pepper. Ccok eggs five minutes:
make thick white sauce milk, butiei

sjflc to shine, close eyes, rock slowly,
hands in lap. Old age in gloaming
hours.

1 found three red. ears of corn yes-
terday, lut could not sec a man any-
where.

J R. T.
Yantic.

nh-roo- of ammonia, one ounce of
plycerme one-ha'- .f ounce of olive oil
it o of bernmoi: when these are all
iicliel. you want to befrin to stir and State G

When the puests arrived they were
seated on piles of hay: a hock of corn
whs thrown before each on and at a
sisrnal tie n huskinsr contest be-rs- n

Old tim tricks an.--l (tames were
(hen tried with great 7.eEt.

The tables were decorated with
pumpkin shells filled with fruit. The
place cards were corn htnks. nut dish-
es were hollowed apple.-!- . The salad
was of cottatre cheese it individual
services, each beintr shaped like a

fir un il the mass is not lumpy, and
iibout as thirk as honey. Have ready raiigeSAVE AND BE PATRIOTIC.

Dear Social Corner Sisters: These
are economical recipes:

a terrible night she i Vsed through: it
was almost equal to waiting for an
advan.'e of the Huns to hear her tell
it,' and I know she sufferoJ, listening
to the different sounds

I once knew a man, who would al-
ways slam a door when he came in,
no matter if it was twelve o'clock at
night. I never heard it slam but once
before I dipped my finger in butter fat
or vaseline, touch the catch of the
door, and the stip of brr.ss where it
stuck, then it would ban? iust a lit-
tle, it is true, but for the last time.
A mere touch of grease works

lonT eoryct boxes, pour the honey-lik- e

tnflyi in The nox and set it away to
fool: when partly stiffened, cut into
riurrcs or ohlonc pieces; when solid
nkc out and pack up with air spaces.

Raisin Loaf Cake cup
fat, one cup syrup, one-four- th cup of

race with ra:sm eyes an t pimento
mouth and nose. Th sandwiches

Liundrv Soap rne can of lye. five
found" '! rleaned kitchen grease,

and seasoning. Dip eggs in sauce ooLI
then dip in fine bread crumbs, fry !i:
hot. fat until golden brown. Serve wttl
tomato sauce.

KATYDID.

three tablespoons of borax and one- -
r.a!f cup of ammonia, and proceed as
w i!h toilet soar.

were of brown bread cut as witches'
hats. A larse cake was frosted with
chocolate and on its dark background
sheeted shosts and spirited goblins in
white icinjr Tarments disported in per-
fect harmony. Candies and nuts ended
the feast.

1,. M. B.

Windows that stick: I don't think BLEACHING GRAIN BAGS. ,there is any contingency in a house
hold more annoying than a window
that sticks. If you can get a heavy

Sisters of The Social Corner: There
was a mistake last Saturday m saying
a handful of wasoing powder, it should

ECONOMICAL RECIPES.
In looking over last Saturday's Bul-

letin I found a recipe for ginger or
molasses cookies. I tried them, but
think my recipe goes farther and is
really just as nice and economical,
which is something we are interested
in these days:

Best Ever Molasses Cookies Scant
one-four- th cup brown sugar, one-ha- lf

cup shortening, one-four- (cup boiling
water, two teaspoons soda dissolved in
water, one cup molasses, four cups
flour and one teaspoon salt, cinnamon,
ginger and nutmeg; also put in a little
clove. The fat from sausage is the
best for ginger cakes in any form. Let
dough stand one-ha- lf hour to ripen
before rolling out, I always use from
one-thr- id to one-ha- lf barley flour in
all cakes made with molasses; use
more or less flour to roll cookies well.

I always make double the recipe once

milk, two and one-'ha- lf teaspoons bak-
ing powder, two eggs, twj cups barley
four, one cup seeded raisins. Cream
l'at and syru' add eggs and f.tilw;
add flour sifted with baking powder;
beat well; add raisins and vanilla;
bake in a moderate oven in a greased
bread-pa- n. '

Hoover Cookies: Two egs, one cup
sugar, one teaspoon vanilla, lour cups
cornflakes, one cup nut-mea- s. Beat
the yolks of eggs with the suaar, add
cornflakes, beaten tgg whites, nut-mea- ts

and vanilla: drop by spoon on
greased baking pan; bake In a mod-
erate oven.

Potato Puffs: Two cup.i mashed po-
tatoes, beat, add beaten two egss, salt,
one cup icheeee, one-ha- lf oup milk;
stir in cheese, bake in greased muffin
pan in slow oven 13 to 20 minutes.

iiany thanks' to Bulletin for yellow

Linoleum ronsn Take common
.eeax and sjiave thin with a knife

dipped in hot water; cover wax with
l.;rpent'n and let stand 14 hours. To
not heat it on the stove, as it will
4i:n!ve and be Dke soft paste. Wash
I'.nnloum with warm water and a little
nap, then take a woolen cloth and

put on the above paste, then polish

jack-knif- e, force the blade around be
have been a small handful of washingtween the sash and woodwork that is

pinching it to loosen things. Having soda in my recipe for Bltsiclung Grain
Bags.done this, force a chisel or the point

How to Make Cocoa: I take milk or
milk and water as much as I wish to

of a hatchet under the sasli and gent
ly pry it up.

Suppose the window moves, ungra make, put in the sugar and set on
stove. As soon as it starts to boilciously. In this case apply the, butter

fat the same remedy as ioi doors. If I take my dry cocoa and springle it
over the boiling milk and stir it in andit will not ; move, send for a me

chanic there is never a lump. Some times
I have just found out how to treat I add a couple of drops vanilla be

fore serving and it improves the flaeach week, and often twice. We are paper.
PAULA.

BLANCHE'S IMPROVISED GARDEN.
Hear Social Corner Sisters: Less

than "two looks and a go by" there is
a locaticii called the jumping off
place when occasionally domestic
utensils which are considered past
usefulness are deposited. Here is
where I have been enabled o enlarge
my small war garden bv adding nu-
merous containers of various sizes and
shanes. Granite kettles with apertures
proved just The desired articles.

My .collection numbered fifty-tw- o

;nd were placed to tho best advan-tage to catch the sunshhvi as the trees
shade the ground so much. Of the sev-
eral kinds of vegetables that wereplanted, the beans, cherry tomatoes
and carrots yielded tho "largest re-
turns. The Champion and yellow evedstring beans were the mw: productive
and largest ones of the tush kind,The scarlet runners are rightly nam- -

an imperfect gas jet. It is a simple
very fond of them.

Worthy Patrons and Friends: a

Your attention is hereby directed ta the import- -

ance of electing representatives and state senator
, ' ;, :.nii':..

who will vote to ratify The Federal Constitutional

Amendment providing for National Prohibition.

The State Grange urges its members to unani-

mously support this measure, and has itself en-

dorsed the Amendment.

This is not a political issue, but all recognize

the economic and moral force in the movement

On November 5th be sure and only vote for

such candidates for the House of Representatives

and Senate, as you know will, or who promise to

vote for, the ratification of this Amendment '' T "

vor. Try it and see how much time
and trouble i5. saved in not having tcWorcester Cocoa Cake One-ha- lf cup

Humphreys' "Seventy-seven-"

breaks up Coughs, Colds,
Influenza, Cold-i- the Head,
Ca ta rrh, Sore Th roat. Quinsy,
TonsilitisandCrip. At afl Dmgaist

thing to remedy. I have regarded it
as an affliction of Providence to which
I must resign sweetly, but I will tell
you how to treat a gas jet if it spurts:
Turn it off, :et it cool, seLie it between
the fingers, and with a twisting mo

mix cocoa to a paste.
ELIZA

shortening, three-fourth- s cup mashed
potato, three-fourt- cup sugar or one
cup karo. one egg slightly beaten, one- -

tion take off the lava tip.. Then with
fourth cup cocoa, three-eight- cup
milk, one-four- teaspoon salt, one
teaspoon baking powder, one cup flour:
cream shortening, sugar, cocoa, add
egg, potato, flour with baking powder

piece of thin, strong yaper, clean

WAYS TO SERVE EC1GS.
Dear Social Corner Sisters: Ways

to serve eggs are various. These ara
my ways:

Boiled Eggs: One quart boiling wa-
ter for four eggs; place on back of
range and keep hot; but don't boil,
32 minutes for hard boiled and 0 min-
utes for soft boiled.

Coddled Eggs: for the sick; one
quart boiling water in a bowl, two

, stand on table 5 minutes for
very soft.

A nice way to Fry Eggs: Hot pork

and salt alternately with milk.

the slit. If th jet blows violently, the
remedy is one step more heroic, pro-
cure a pair of gas tongs, stand on a
steady chair, seize the jet at the thick-
est part with the gaa tongs in the
right hand, and, holding the fixture

How to make one pound Hamburg

A SOCIAL CORNER GATHERING
THE 31 ST.

Dear Social Corner Sisters: It has
been a long time since I have written
I am writing to let you know Golden
Glow and myself will entertain the
Social Corner Sisters at my home Oct.
31st, and if stormy come the nest day.
Visitors are welcome. Everybody
come for a good time.

Come to Yantic on car and take a
jitney not far and those who want
to drive come to Fitchville postofHce
and take the left-han- d road an4 come

with the other hand, pmh away. Aft

Steak make three meals for three peo-
ple: Take one-thi- rd of steak, mix with
bread crumbs or slivee of stale bread,
put through chopper, or soaked in
warm milk or water, one egg beaten,
little sage, if liked, a little catchup or

er giving it a half turn, take a new

Worcester sauce, salt and pepper, and

grip and give it another half turn. By
this time it should be loose enough to
unscrew with the fingers. Correct the
flaring by stuffing a little ball of cot-
ton in the pipe, but the success of the
surgery depends on the judgment that
is stuffed in the pipe with the cot-
ton.

ETHELYN.

make into cakes and fry- - You can
also make these cakes with chopped
or mashed potato.

till you see the colors flying.
BUMBLE BEE.

grease as many mutfin rinss as you
need,, place in frying pan, break th
eggs in the rings and fry; wit! a
spoon dip the toot fat over them. They
come out in good shape.

Scrambled Eggs: Six eggs, salt one
tablespoon, butter; put in frying pap.
when hot; drop in eggs; they should
be broken into a bowl unbeaten: add
pepper; beat the yolks till creamy
and add to eggs and milk; beat whites
until dry; fold in; grease the omelet
pan with butter when hot. rour in
omelet slightly brown, set in oven two

Take the second part fo Hamburg,
have a spider hot, put in piece of but-
ter or a tablespoon of meat drippings,
which is - best, slice three onions in

i.e.

Sick
Headache
It H of Ik
irapUau of lirer
(teraagemeDt a a d
MoBMch tronble. A
bad liver reSecti ib
disorder ia a giddy,
thaatpisa kead; Ihe
thocked itamch

erve eUrnify tb
braie with pais.
Treat i!m bnr aad
the brad if relieved.

NOVEMBER MEET OF CLUB NO. 2.

Dear Social Corner Sisttrs: I hope
you have escaped the awful epidemic
and that any who may have had it are
well agin.

Grandma H: How have jou been? 1

hope to see many of the Sisters at our
next gathering, which wiil he Thurs-
day, November 7th. please take note

Do this regardless of political party preference,

and your part in this great movement will be wellLook out for Span-
ish Influenza. ' - ,.

'

FILLS done. " "

Every Woman WantsOne dose will reKevt- - tx THE STATE GRANGE, Wi;
LEGISLATIVECOMMITTEE

At the first sign of
a cold take

CASCARA M QUININE

A QASE OF JNFLUENZA. x

How my son,' age 21, had the Span-
ish influenza. At first he had a sore
throat and chest felt tired, but not
sick. In a few hours he had a head-
ache and cougfo. in about six hours
he had- - a bad speM, everything went
black and was sick at the stomach and
diasxy. Soon heAhad a high fever which
stilt hi temperature up three degrees.

I was six hours Rattinc a doctor be-
cause they were all on the rush. W'.er,
I got one I got a good ona. He soon
had the fever, under control.

The patient ; had a hard, croupy
coug-h- chi Us, pain andt soreness in ab-
domen. The feveritaSi' tbre days. He
was in bed aar "well covered tor six
days with. th .Window open. After
the sixth, day her eat.up SO minutes. I
kept this op for three , days, tettin?
him sit up 15 ' agnates longer everv
time. When bo sat tip the window
was down. He hasten ft good wr.rm
bathrobe and shoes-'an- stookines. The
room was warm. After tht I let' him
RO'all. bver'the" house" for three d;iys.
After the- 12th day he went out for a

of sick headache oyer' night perseverance in their
use will remove the cause and give entire freedom
from this distressing ailment Schenck's Mandrake
Pills are corriructwrttmic, " so strengthening, reviving,
comforting stomach, liver, Web, that the! organs are freed from
tendency to disorder. Wholly vegetable ; absolutely harmless,
they form' no habit.

1 'UK

minutes to dry; not too brown on '.op;
fold over and slide to a hot platter
and serve immediately.

Scalloped Eggs: Boil six eggs twen-
ty minutes by standing in hot water
below the boiling point on the back
of the range: sihell, cut in thin slices,
place in baking dish a layer of eggs,
then a layer of bread crumbs, sprin-
kle with salt and pepper, dot with
butter and continue until eggs are all
used. Pour over one cup milk (haK
cream), is best.. Bake twenty minutes.

Egg and Ham Omelet I ut one tea-
cup chopped ham in well buttered fry-
ing pan, pouring over it six beaten
eggs with a small cup of milk; stir
thoroughly; soon, as set dish and send
to table smoking hot.

Eggs and Tomato Sauce: Pat two
tablespoons butter of bacon fat ii a
frying pan; when 'melted add one small
chopped onion, cook until brown, then

FOR PERSONAL. HYGIENE
Per FRANK KUm.,

State Master.Dtiaohred ia water for douche atop
pelvic catarrh, ulceration mud inflam-
mation. RaeommoMledl by Lydia E.
Pinkhaat Med. Co, for tea years.
A healing; wonder for natal catarrh,
ore throat and sore ayes. Economical.

Hu eilEftadm4r ' rA wmU mmt.

PLalN'OR SUGAR COATED "3 PROVED FOR MERIT BY '80' YEARS' CONTINUOUS SALE
I PR.tJ. mSCHENCit t at SON, PbJUdelpUa

Standard eoU remedr far M rear te tibUt
Iwm aaft. aura, no atibtc hraaka up a cold
in 4 hoara re&evea gap in ) daya. Money
back Ifft (aria. T cmaneboatiaaa Rd top
wrtk Mr, HSI"a aietuaa. At AU Drtif Storaa.

' W-jK--
""V. tr--!' rrf?,T3k. PSSi- -


